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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

L Sharodel Inc 3/7/2016

5321 W Green Tree Rd


Milwaukee,WI

New Entertainers

6-301.11 No soap provided at handwash sink behind bar. Make sure all handsinks are supplied with soap. 3/7/2016

Personal Hygiene

7-201.11 Liquid soap stored in an open cup on shelf next to spices used for food above warewash sink. Store soap 
in a closed container affixed to the wall away from food items or on floor under warewash sink. All toxic 
materials must be stored so they will not contaminate food.

3/7/2016

Other CDC Factors

4-601.11 Mold on inside of ice machine in basement. Clean and sanitize ice machine as required to prevent the 
build-up of mold. All food contact equipment and utensils must be clean..

3/7/2016

Cross Contamination

CDC Risk Violation(s): 3

Code Number Description of Violation Correct By

4-901.11 Cleaned and sanitized utensils stored on top of cloth to towel to dry on drainboard. Remove cloth, clean 
and sanitize drainboard and allow utensils to air dry on sanitized drainboard. Utensils must be air dried 
after washing and sanitizing.

3/21/2016

4-501.12 Plastic cutting boards on food prep table are badly knicked. Replace both cutting boards. Food contact 
surfaces should be smooth and easily cleanable.

3/21/2016

Good Practice Violation(s): 2

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:115) Operator Signature
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On 3/7/2016, I served these orders upon L Sharodel Inc by leaving this report with

5Total Violations:

Notes:

Please post the CFM on the premises.


